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Dairy Products the First Choice for Spring

By VIRGINIA CARTER LEE
WITH nearly all dairy products

cheaper than they have been
for some time past, the

home caterer will find it well worth
her while to use them largely when
planning the springtime menus. Em¬
bracing as they do milk, cream, but¬
termilk, different varieties of cheese,
eggs and butter, they can be utilized in
the place of meat for luncheon and
breakfast and with the addition of fruit
err a fresh green Balad, they will (when
served in sufficient quantity) give a very
well balanced ration.

<»tnd" B, bulk milk, at 18 cents a

quart ia used for nil rulionry purposes
ami ll the majority of dénué rip nerved
dUflng the week aro made with milk a»

then basts, It IN well to remember thin
a derided saving is effected by using it.

Khpcciiil attention is directed to the
tapioca ice cream, the oheeia cake and
the drop biscuits, which may bo novolties
to many housekeepers. The biscuits ere
made from any favorite biscuit recipe
by reducing the quantity of flour and
having the mixture the consistency of
atiff drop batter Instead of dough.
Drop from the spoon into shallow round,
greased pans and bake in a very hot
oven. They are far less trouble to make
than ordinary biscuits and they taste
quite as well.

For the French poached eggs (in
milk) the whites of the eggs should be
a white, translucent, jellylike mass. To
obtain this result, have sufficient milk
in a shallow saucepan to cover the eggs
while cooking and add a little salt.
When the milk reaches tho boiling point,
drop in the eggs and move the saucepan

back so that the milk will merely bubble
and cook slowly. With a little skill the
eggs can be poached in the shape of
balls; but in this event, the milk must
boil violently and only one egg can be
poached at a time.
When cooking the slice of ham, soak in

milk over night or for several hours,
then turn into a baking dish, add a bay
leaf and cook covered until the milk is
almost absorbed and the meat tender.
Have the oven a slow one, so that the
milk will not scorch.

Supplies for the week will include
among the dairy products eleven quarts
of milk at, 13 cents a quart, one pound
and a half of butter at tin rents a pound,half a pound ,Of oleo for 10 cents, two
quarter pint bottles of cream al IG
Cents euch, 1(1 cents Worlh of pot cheese,
one pint of buttermilk for h cenia, half
a pound of American cheese at 4îi cent".
a pound and thirty nine eggs ai 66 cents
a (lotsen,

At the buteher's, one pound of choppedbeef for ¡¡ft cent«, ß «liée of «alt pork f.ir
7 cent», half a nmnll box of smoked beer
at lb cents a box, two pounds of brennt,
of mutton at HI cents a pound, a one
pound slice of ham for 00 cents, a qmir
ter of a pound of bacon at 40 cent! a
pound, flvo kidneys at fl cents each and
one pound of stewing veal at 30 cents.

At the fish market, one, pound and a
half of cod steak at 25 cents a pound,
two pounds of hnddock at in cents a
pound, and two dozen oysters at 20
cents a dozen.

Marketing prices for four
ould

prices:
should run at about the oïhersonsfollowing

Dairy products. $¡"».10
Butcher . 2.12
Fish market . 1.0K
Fruits. 2.0«
Vegetables. 2.20
Groceries.wt«>i 8«42

$10.00
+....,.. ¦.nT. m-,. »¦..,*

The Cow and the Hen
¡itimpant on the
riehI of April

w*HY do we, only yearn
for milk product* and
eggs in winter when

the cow and the hen are on a

strike and their feed U high?
The market offer« no other
food« with such nil-round rep¬

utations for vitalising, body-building properties a» milk product» and eg«». Look nt
the i n ommcudnt ioti« for food» for children nnd invalid» if yotl want to provo It,
And monotony need net follow n lavish u»e of the»e in the time of plrtiiy, for they i an

I,«« »rrvpd io « myriad of appetising way«, a« Mi«» Lee prove», n» far n« haf »pace
wdi permit.

When lb»« milk bill equals the m*al bill much ban baatt at < ompli»hed. fini j¡»*.e
on Mm week» budge). Milk »land« third on the li«i about 00', more being paid
for ,l«n y produit» then for meal and fi«h pul together, and ilia vegetable« and fruits
run a olote lesend to (ha milk and egg bill. I In« i« perhap» a «uper-ideal fut a

«pring food hudgttt, but it point« in lha right direction.
AI«o Ihn limn I« coming lo put th* eheapait and b««t of agg« (the April and

May lay) into water <gla««, against the winter of diicontant that may ba coming.
A. !.. P.

/ood pledge
tnillii
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TESTED RECIPES
Cheese and Milk Pudding

Pour over a cupful of fresh bread
crumbs one pint of milk and add one-
quarter of a pound of grated cheese, two
lightly beaten epgs, one-sixteenth tea-
spoonful of baking soda dissolved in one
teaspoonful of hot water, one tablespoon-ful of melted oleo, a few drops of Worces¬
tershire sauce, half a teaspoonful of
made mustard and salt and paprika to
taste. Mix the ingredients thoroughly,
pour into a buttered baking dish and
sprinkle with crushed dried bread
crumbs. Set the dish in a pan of hot
water and bake in a moderate oven until
set In the centre.

Buttermilk Rolls
c fresh but,t"rmilk. lient one pint

lo the boiling point and stir frequentlyto prevent curdling, Add half » table
spoonful of »ugii i*,, net aside until luke
Warm and mix In gradually one pint of
mixed graham and wMt« flour. Covet
closely nod let stand overflight, in the
morning add to the «pong« two table
spoonsful of molasses, th.Nl quarters of
ii teaspoonful of hiking #edu dissolved
in a tiiblespoonful of hot <#i»lei, on« tea¬
spoonful of salt, and two Cahleaponnaful
of molted shortening. Heat the batter
well and gradually add sufficient white
flour to make a dough that can be
bundled. Knead Until very smooth, form
into small rolls and bake, at once In a
moderate oven.

Fried Devilled Eggs
Cook four eggs for twenty minutes,

cool in cold water, shell and cut in
halves. Take out tbp cooked yolks, mash
to a paste and ndd a pincn of curry
powder, salt and paprika to taste, two
tablespoonsful of minced parsley und
sufficient melted oleo to form a paste.
Place on the ice to chill; egg and bread

crumb and fry in deep, hot fat to a richbrown. Drain on brown paper beforeserving. A bit of minced ham. cookedliver or kidney is also good added tothe egg yolks.
Tapioca Ice Cream

took half a cupful of instant tapiocain three cupsful of milk with one-six¬
teenth of a teaspoonful of salt for thirtyminutes in a double boiler. Add two
eggs beaten with half a cupful of suparnnd continue to cook, stirring constantlyfor two minutes longer. Kemove fromthe fire; add two cupsful of stifflywhipped cream and one cupful of cannedpeach puree. Freeze slowly nnd repackin ice «nd rOCH Sail for two honra toripen,

Cheese Cake
Iteiil one i|unrtii of a CUpful 01 Oleoto ¦ cream with one cupful of sugar, nod

ndd the yolk« of two eg«p, iijjhtiv beaten,half n cupful of Rift,.,! ihm,, half g cup¡ni of milk, the grated yellow rind endjuice of one lemon, . quarter of $ teispoonful of ground cinnamon, one cupful of cottage Hipen« and the Miftlywhipped pgg whites, Mix well mid fill
into a deep nie plate lined with pantry,sprinkle, with currante and bnka in a
moderate oven. This filling la aUo goodbaked In tart shell«. *

Savarin Eggs
Fry a quarter of a pound of bacon,then chop and spread in the bottom of a

baking dish. Peel a quarter nf n poundof mushrooms, fry thrm lightly in the
bacon fat, lift out nnd lay on the haron,
sprinkling lightly with salt and paprika.Poach and drain four eggs, iny over the
bacon and mushrooms, cover with two
tahlenpoonsful of bread crumbs, dot with
bits of oleo and set in a hot oven for ¦
couple of minutes. Serve in the biikinii
dish.

Monday
BREAKFAST

Orangen
Barley Mush, Cooked With Milk

Buttered Toaat Coffee

LUNCHEON
Cheese and Milk Pudding

Rye Bread
Celery and Apple Salad

DINNER
Cream of Spinach Soap

Tomato Omelet
Hashed Brown Potatoes Green Peas

Baked Indian Pudding

Tuesday
BREAKFAST

Stewed Fresh Rhubarb
Bacon Rolls Cream Toast

Coffee
LUNCHEON

Creamed Eggs, With Anchovy Paste
Buttermilk Rolls

Fruit Salad

DINNER

Vegetable Soup
Beef Loaf, Brown Gravy

Buttered Beets Riced Potatoes
Chocolate Floating Island

Wednesday
BREAKFAST

linked Apples With Figs
Scrambled Errs With Smoked Beef

Drop Biscuits Coffee

LUNCHEON
Pol Cheese and Pimento Salad

Brown Bread Sandwiches
Canned Peach Belly Foamy Sauce

DINNER
Halved (¡rape Fruit

Broiled Cod Steaks Tartare Sauce
Creamed Potatoes Fscallopcd Tomatoes

4? Caramel Custard

Thursday
. BREAKFAST
Stewed Dried Fruit

('reamed Fish With Creen Peppers
Corn Pone Coffee

LUNCHEON
Fried Devilled Egg.<)

Sour Milk Biscuits Watercress
Sliced Oranges and Bananas

DINNER
Cream of Corn Soup

Braised Breast of Mutton
Browned Potatoes Young Carrots

Lettuce Salad
Peach Tapioca ice Cream

The Last Call for Sausages

Friday
BREAKFAST

Sliced Oranges and Bananas
French Poached Eggs (in Milk)

Watercress Toast
Coffee

LUNCHEON
Bisque of Tomato

Croutons
Cold Rice Pudding With Raisins

DINNER

Compote of Fruit
Baked Stuffed Haddock

Escalloped Potatoes Egg Salad
Chocolate Washington Pie

Saturday
BREAKFAST

Cooked Cereal with Apple Whip
Waffles Syrup

Coffee
LUNCHEON

Fish Salad Milk Rolls
Tea Cheese Cake

DINNER
Bouillon in Cups

Slice of Ham (Baked in Milk)
Boiled Potatoes Cabbage

Cottage Pudding Maple Sauce

Sunday
BREAKFAST

Halved Grape Fruit
Savarin Eggs

Steamed Brown Bread Coffee

LUNCHEON OR SUPPER
Baked Oysters with Cheese

Brown Bread Toast Cabbage Salad
Canned Fruit

DINNER
Clear Tomato Soup

Veal and Kidney Pie Spinach
Riced Potatoes Celery

Froien Milk Sherbet

Florence Taft Eaton
AFTER our conscientious absti-

i!" from pork products this
la*;; winter sausages seem par¬

ticularly tempting, and we have still a

few weeks before us during which sau¬

sages as sausages and also as a flavoring
element in combination dishes (in which
their spicy richness is most valuable and
satisfying) are in order. The high cost

of this product, as well as patriotism,
has caused it to vanish from the break¬
fast table« of those who have to count
their pennies. There are many ways,
however, in which sausage meat may be
used aa "flavoring'' and cunningly ex¬

tended so that its rost does not come

high.
Sausage and Fried Apple

Cook the requisite amount of sausage
and aurronnd with fried apples pre»
pared in «lie. following way. Core un«

peeled apples and remove a thin slice
from stem and bUisxom and«. Then cut
in halves instead of »liceo. Dip lightly
in flour, to which a little «ugar ia added,
and cook slowly on hoth aide« in aomn of
the aauaaga fat until soft and of a rich
golden brown, but not broken. Serve |
one sausage with on« half apple.

Smothered Sausages
Scrub good sized potatoes and remove

» round from the centre of each with
an apple corer. (Save pieces for soup
making or other use.) Insert in each
cavity half of a rather underdone sau-
«age. Place potatoes in a shallow pan
and bake, turning once. Serve on a
platter as a "main dish," with parsley
garnish or with fried apples. These are
prettier if the rounded end of the sau¬
sage extends a bit above the potato.

Savory Croquettes
Place half of a cooked sausage in

rather stiff highly seasoned mashed po¬tato, to which a little beaten egg is
added. Roll in croquette form, dip in
fine crumbs, then in beaten egg to which
two or three tablespoonaful of cold
water have been add*d, then in crumba
again, and fry in hot fat, like cro¬
quette*.

Sausage Cakes
Cover thin altees of eaotarl aauaag«

meat with mashed potato ,yr«pared as
above; «Up lightly in flour and e<n \m to a

' Í

rich brown in sausage fat as fish cakes.
They may be rolled in beaten egg in-
stead of flour, laid in a buttered baking
pan and richly browned in the oven if
preferred. Garnish and serve with cold
slaw or apple sauce.

Breakfast Sausage and Potato
Chop cold boiled potatoes rather

coarsely (or dice them), sprinkle with
salt and pepper and pour into a hoi
frying pan containing two or three
coarsely minced sausages (or sausage
meat) which have been cooked until
brown; do not pour off the fat unless
there is more than two or three tnlde-
¦poonsful. Stir lightly occasionally un¬
til potatoes and sausage nie mixed and
potatoes are well browned. Left-over
sausage may he used for this dish, and

I .*. Th;
Correct Tools Unsure,
Efficiency in the
Home Food Factory

OFTEN in the small kitchen or elec¬
trical kitchenette there is no placo
tp heat the plates conveniently.

And always when the plates arc heated
they cool too rapidly when the invalid
must be served, the child plays over its
meal, or there is a dish like the Welsh
rarebit which needs to be very hot to be
palatable and keep the proper consist¬
ency. To meet this need come these
hot water plates in two different makes.
The Buffalo Manufacturing Company

senda two modela differing chiefly in size
and surface decorations, although the
smaller one has also a cover of nickel
plated steel with an ebonized wooden
knob.
The plates are of decorated china

mounted on a nickel plated steel base
which forms a hollow chamber under
the dish. On the base are two wire side
handles and a straight angular spout,
into which boiling water is poured. This
spout is covered with a »crew cap.
The »mailer diah is six inches in di-

( «meter, ornamented with a picture of
| the "cow with the crumpled horn." The
other model is seven inches in diameter

even one or a small piece will flavor
acceptably) and make a different "dish"
of the potato,

Sausage Pnllies
,Mak<> i\ bisctilt dOUgh ami roll In one

third Inch in lliiçktiefiti, Brush with

r e e H o t 1
«-.-.--Tuet

ami bears a picture of the "maiden all
forlorn,"
On test the boiling wati'i placed In the

Hot Water I'li/ie ami in an ordinary
oven-warmud plato fell 45 dogroos and
b\ degree«, rcspoctivoly, In BÍX minutes,
a difference in favor of the Hot Plate of
(5 degrees. At Ibis reading the water in
the Hot Plate was 186 degrees Fahren¬
heit, and in the oven-warmed plate 128,both suitable for serving. Note that
the initial temperature of the Hot Plato
is higher, as the oven heating has prac¬
tical limitations.

At the end of twelve minutes the Hot
Plate registered 124 degrees, a suitable
temperature for serving.having lost

melted butter, margarine or sausage fat,
cut in rounds and piare in n shallow bak¬
ing pan. I-ay on each a thin slice of
rooked sausage meat about the same
pi/.e up the blSCUlt, with a second round
of the dough on top, Brush with milk.

Mates Th:
od «ml I inloihri! by The Tribune lui

,,, dogrooi, while i he oven heated plate
wan only 102 decrees (i\ Iohh of 7'.!), or
lukewarm.

Naturally, the broader the dish
the more rapidly it cools on account of
oxposure to the air, unless a cover is
used. In the ease of the dish
with the cover the liquid was kept hot
enough for serving for thirty minutes.
A rarebit served on the hot water

plates was kept at edible temperature
for twenty minutes, Just twice as long
as when the usual oven-heated plate il
employed.

In the case of the Empress Ware Hot
Water Plate the same principle exactlyis employed, but the diab has a plain blut

Hake in a quick oven until pattleS are

rooked; rub a bit of butter over the
tops. Serve on a plaller. with parsley
garnish, with a (ornato or eream SäUCfl
poured around not Ofet at the last
minute. Tillo makes a "heart v" and ni

*t Keep I
decoration, im mI 1111(1 II hill/ Inchon 111
diameter/*nd has n em-ved tubular «pout,
the screw cap of which Is attached |>>
a chain, so that it cannot be mislaid,
The same testa were nn.de on this hot

plate. Three-quarters of a cup of boil
ing water poured into the dish (after
filling the hot water chamber which
holds about, a cupful) had a temperature
ten minutes later of 1.00 degrees, quite
suitable for serving. After fifteen min¬
utes it registered 110 degrees.still serv-
able. At the end of twenty minutes it
had gone down to 110 degrees (luke¬
warm). Water in an ordinary hot dish
registered at this reading only 80 degrees.
A bubbling Welsh rarebit served ut 14H

tractive lunch dish. Serve with cold
slaw or a green salad, and follow with an
apple pudding.

Concordia Sausage Eggs
Nearly fill a buttered glass baking

dish with hot cooked hominy; make slight
depressions in the top and in each break
an egg. Dredge slightly with salt and
sprinkle over two or three tablespoonsful
of coarsely minced sausage. Set in a hot
oven until eggs are set. A little very
finely minced parsley may be ndded just,before taking to the table, or a tomato
sauce served with it as a variation,
Escalloped Sausage and Macaroni
f'ook macaroni or spaghetti, moisten

with a cream sauce and place in a but
tered j-lass dish in layers, with shoppedleftover cooked sausage between each.
The macaroni should form the top layer.Cover with crumbs find bits of butter or

iot
Solve theServantProb¬
tem byProperlyEquip¬
ping the Kitchen

degrees registered 137 at the end of five
minutes, 126 in ten minutes and 122 at
fifteen minutes. At the end of twentyminutes it was still warm enough to
eat, registering 115 degrees. An equal
amount of melted cheese placed on a
plate which had been heated in the oven
was kept at a serving temperature for
only ten minute», showing half the effi¬
ciency of the Hot Water Plate.

These little plates are a special boonto any one who has children or invalidsto feed or breakfast to serve in the
room. Of course, children ought not todawdle over their food, but assuredlythey do, and cereala and beef juice maybo kept palatable and stand more chanceof being eaten when served in a self-warming plate. For foo served on theporch they are especially good, and the
season is coming when tfiis point will beparticularly appreciated.

Ernprec« Wm-e Hot Water Plat«».
Price», $2.00 $3.00.
Made by the New York Stamping Co.,

North 11th and Berry street», Brooklyn,
N. Y.

Hot Water Platea. Price«, $2 up.
Mad« by the Buffnlo Mi«. Co., 191-[ 199 Clinton Street. Buffalo» N. Y,

a thin layer of grated cheese snd brown
richly in a hot oven.

Sue's "Savory"
Use one-fourth pound of sausage, one

quart of cooked spaghetti, one onion,
minced, and enough tomato sauce to
moisten. Cut up the sausage in small
pieces and cook until brown; remove
from the fat and keep hot. Fry the
onion In the fat, add the tomato
sauce and spaghetti, let it get very
hot, an ' lastly, add the sausage and
serve at once. This is a most delicious
combination. It was recently served .»
the "main dish" at a large church lunch¬
eon and partaken of with entliusiaptic
praise,

Delmonico Sausage and Egg
A more elaborate gnu igi eorrtbint«

torn, suitable for n Sumfay flight or
'iiaiing dish party lupper, preparada«
followi¡ Make rounds of ¦. <. fry s»
many good sind although thin round»
of sausage meat aj required, allowing
«me for each lerving, and place wh*r«
they will keep hot. Pour off half oí ih«
fttt and into Hin remainder »tir n cup
of whole cream; «tir until hot, thick and
well blended. Meantime put the round»
of toast, with a round of sausage on each.
on a platter or on plates for individual
servings, arrange a poached egg on top
of each, and lastly, pour the saur«
around. Carnisd with parsley and serve
very hot. A couple of tiny cooked white
onions or a boiled Spanish chestnut may
be placed at the side of each round and
make a delicious addition. This is one
of the finest egg and sausage dishes, snd
served occasionally well repays one for
the time apent in its preparation.

Sausage meat is by many people pre¬
ferred to the regular round ¡sausage*
Wrhen cooking it, cut in rather thin
slices and fry thoroughly, first dipping
each slice in rye meal. This is the
method adopted by our grandmother?,
and produces a crisp, dry crust, greatly
preferable, to my mind, to any other
method of frying aausagc meat.

A Synonym for Purity
and Wbolesomeness

SÏS
GINGER ALE

l/d./,' from distilled
tiutrr only''

SeM i>> <;<m<i «¿nwr»
,.u,I Uruirci*'*
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